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The recipes in this book are suitable for children 
aged 9 and up. They have been prepared in our 
test kitchen by a mother of three young children 
and are all safe for children of that age. Since 
cooking involves the use of knives, boiling water, 
and other potentially dangerous eguipment and 
procedures, we strongly recommend that adults 
supervise children at all times while they prepare 
the recipes in this book. The publishers and 
copyright owners will not accept any responsibility 
for accidents that may occur as children prepare 
these dishes. 


Introduction 


e» 


U = China is one of the world’s 


oldest civilizations, and its 


cuisine is famous around the world. 


% This cookbook teaches you how to 
make Chinese dishes such as spring rolls, 
dim sum, fried rice, and many others. | 
Step-by-step photographs and text help to ) 


explain all 15 recipes. This book also 


examines one of the most important 
Chinese festivals — Chinese New Year. 
Food is a large part of this festival. 

You can learn to prepare a dish that the 
Chinese serve to celebrate the beginning 


of the new year. 
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Spring rolls Fassa 


3 5 s . | ^ o 

Spring rolls are a favorite appetizer, and they are not | 

too difficult to make at home. They can be made IF SKILLET OR 
FRYING PAN 


ahead of time and kept in the refrigerator until you E os 


are ready to cook them. You may change the filling | SPOON 


: | 
to suit your own tastes. BOWLS | 


Place a large frying pan on 

the stove over high heat. 
Add 2 tablespoons (30 ml) of 
the oil. Stir fry the turnip or 
cabbage and carrots until they 
are lightly cooked. 


Add the water chestnuts and 
bamboo shoots to the pan 


and stir until they are heated. 


Add the shrimp, sugar, soy 

sauce, salt and pepper to the 
pan and mix well. Pour the 
ingredients into a large bowl and 
leave to cool. 


SY 
Tips & TRICKS ^^ - 


Spring rolls must be fried in hot oil to 

be crispy. If the oil is not hot enough 
the rolls will be soggy. If it is too hot, 
the rolls will burn. To test if the oil is 
hot enough, take a bit of bread and 
put it in the oil. If the bread sizzles 
and browns, the oil is hot enough. 
Boiling oil can splatter and cause 
nasty burns. Never use it to fry 
anything unless an adult helps you. 


m 


A open the egg 
and beat it in a 
small bowl using 
chopsticks or a fork. 


6 the remaining 

oil in a deep pan until very 
hot. Slip the spring rolls into the 
oil and fry until golden brown, 


turning frequently so that they 
brown evenly all over. 


^ Prepare the spring roll skins for 
- filling as explained on the 
package. Place 2 tablespoons (30 ml) 
of the mixture in the center of each 
skin. Take two opposite ends of the skin 


and fold one over the other, using the egg 
like glue to seal the edges. Wet the other 
two ends with the egg and roll into a log 
shape. Repeat until all the mixture is used. 


EAN 


/ Using a slotted 
M spoon, remove 
the cooked rolls from 
the pan and place on 


paper towels to absorb 
the extra oil. Serve hot. 


Ingredients 
4 cups (1 liter) ves 
A NU le oil 7 


* 1 cup (250 E. 
>% shredded turnip or 
s green cabbage 


N 1 cup (250 ml) 


Al shredded carr ot 


4 tablespoons (60 ml) i — 
diced water chestnuts, 7 
canned or fresh 


RE 1 small can 
22 shredded bamboo 


shoots 


£z 


| (125 ml) diced 
a shrimp, cooked 


dash of sugar , 
2 tablespoons | | 
(30 ml) soy 


sauce f 
W | eee 


. salt and pepper 
to taste 


1 package of 


small a Ji. roll skins 


% cup ; € ^ 


AA 
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shrimp and pork dim sum 


These little dumplings are a classic dim sum dish. 
In Cantonese cuisine, dim sum is usually served at 
brunch. A dim sum meal consists of a variety of 
steamed and deep-fried items, such as dumplings Ly 


and mini spring rolls, and ends with custard tarts. VA. 


1 Combine all the ingredients, 


except the wonton skins, in 


v | E - 
— Utensils f de, un 


Py dad 
| m 
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a large bowl and mix until it is 
smooth and without lumps. 
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— — Tis & TRICKS | 


Before steaming, cover the 
dumplings with a damp cloth 
| so the wonton skin does not dry 
| out and become tough. After 

| steaming, brush a little oil on the 

| | underside of the dumpling to stop it 
| from sticking to the plate. 


2" 1 heaping tablespoon (15 ml) 
x 


m of filling into the middle of a wonton 
skin and fold the corners together. Use a little 


A. cold water to make the corners stick. Repeat 
que until all dumplings are made 
T zu 
v E e. | 
M ‘Fill a wok or large pot with water and 


‘Ww’ bring to a boil. Put the dumplings 
in the steamer and place it over the pot of 


boiling water. Cover the steamer with the lid. 


Ingredients Ei 


— - 


fa 


1 tablespoon (15 ml) 
grated ginger 


ea 


2 cups (1 1b/450 g) 
finely minced pork 


A E] 


Menp (250 ml) a 


chopped shelled shrimp > > 


1 tablespoon (15 ml) 
light soy sauce sm 


% sallitaan AN 
(8 ml) sesame oil spe 


D 


% tablespoon N 
(8 ml) sugar 


| EI. 


1 tablespoon 
| (15 ml) cornstarch 


A teaspoon (3 ml) <} ies 
white pepper : 


e 


wonton skins, 
thawed 


Steam for about 20 
| minutes or until the 
meat is cooked through. 
Serve the dim sum warm 
with some light soy 
sauce and sliced ginger 
or chili sauce. 


Sweetcorn soup ingredients 
with crabmeat 6 ups (15 liters) | = 


with hot water anda % E 
Cold drinks and other beverages are not normally chi kenestoci cubo MM" W 


served at a Chinese family meal. Instead, people 1 cup (250 ml) 
usually serve a bowl of soup. Soups have a long fresh corn 


tradition in Chinese cuisine. In fact, a Chinese kernels | 


poem written over 2,200 years ago talks about a 8 oz (250 g) 
a: a cooked real or 
person eating a “sour and bitter soup. | artificial crabmeat W 


NETS 3-4 slices 
Eu Ww 5 
" ~~ fresh ginger 


a. 


‘™ 1 egg white N TN 
| à 1 teaspoon 
(5 ml) sesame oil 


1 tablespoon 
(15 ml) light 


soy sauce W 
5 Place the chicken stock in a large —- = 
sm pot and bring it to a boil. Add dash of salt 
the corn and sliced ginger and j 
simmer over low heat for about 15 2 teaspoons 
minutes until the corn is cooked. (10 ml) cornstarch 


>: dash 
** of white pepper 


dash p^ 


of sugar + 


2 green onions, 
chopped 


* tablespoon (15 ml) 
cold water 


SPIN NJ SININEN NN 


To save time, use frozen or canned 
corn. The slices of ginger add flavor 
to the soup, but be sure to remove 


them before serving. They are too 
strong to eat. Green onions also 
have a strong taste. If you do not like 
them, leave them out of the soup. 


H: another bowl, beat the A 
egg white and the sesame £ 


oil’together. Now slowly add 4 
this mixture into the soup. _ | 
As you pour the mixture Á 
into the pot, stir with a £ 
fork or a pair of | 
chopsticks. The egg 
white should become thin 
and stringy. 


While the corn is 
simmering, mix the 
cornstarch, soy sauce, salt, 
pepper, sugar, and water in 
a small bowl until it becomes 
a smooth paste. 


J one the corn is cooked, pour 


the soy sauce paste into the soup. 
Turn the heat up to medium and 
stir until the soup starts to boil. 


A a spoon to add the crabmeat 1 
to the soup. Stir gently so that 

you don't get splashed with the boiling 
soup. Simmer for 5 more minutes. 


67 a slotted spoon to 
remove the slices of 


ginger from the soup. Sprinkle 


soup with green onions and 
extra pepper. Serve hot. 


Utensils | 


CHOPSTICKS 


rour-color soup Utensils 


This vegetable dish can be made even more healthy n W 
by adding 8 oz (250 g) of egg noodles to the soup. | 
In Chinese homes, a large bowl of this soup is often | 


CUTTING 
BOARD 


placed at the center of the table. Each person has 


a flat-bottomed soup spoon to dip into the bowl 
during the meal. x ^. 


cft. 
> Tips & Tricks / , > 


Experiment with different flavors for 
this soup. You can use a vegetable 
or seafood stock instead of 

chicken. You can also try using 

Chinese broccoli or Bok | 

Choy instead of the | 

spinach. Be careful of your | 

fingers when you cut the | 

vegetables. Do not cut the | 

vegetables too small either. | 
| 


You do not want them to 
become mushy while they 
are cooking. 


Cut the tomatoes, 


sille mushrooms, and carrots 
into bite-sized cubes. Hold the 
handle of the knife firmly in 
one hand and use the other 
hand to hold the vegetables. 
Keep your fingers well away 
from the blade at all times. 


15 
2" the chicken stock and the pi N "d Add the spinach, pe 
fimm carrots in a large pot. Bring the , Ys mushrooms, and 
stock to a boil over medium heat. 4 tomatoes. Stir carefully 
Simmer for about 5 minutes. until the soup returns to 


a boil. 


Ingredients 


6 cups (1.5 liters) Simmer for 1-2 


chicken stock (made pa z Tox 
( EA au S. a minutes, then serve. 
with boiling water 


ies N and a stock cube) 


2 fresh tomatoes , 


Add the soy sauce, 
salt, and sugar. 


10 button 
mushrooms 


7 oz (200 g) = 
fresh spinach | 
leaves 


2 teaspoons É 
(10 ml) light 3 


soy Sauce 


dash of sugar 


dash of salt - 


16 
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Sweet and sour prawns 


Chinese cuisine can be divided into four major regions. 
Most of the early Chinese immigrants to the West 
came from the Canton region. North Americans are 


familiar with Cantonese Chinese food. The sweet and 


sour sauce in this recipe is a Cantonese sauce. It is also 


delicious with pork or chicken instead of the prawns. PA vice 3 ciblespoons t 
w of the cornstarch on a plate. 


© Place the prawns in a Dredge the prawns in the 


bs bowl with 2 tablespoons cornstarch. 
(30 ml) of the soy sauce. E e 
Marinate for 30 minutes. Ingredients 
- 


ye 3 tablespoons [| 
JAN (45 ml) light 
soy sauce #™ 


- 49 Beat the egg in a small 


a 
EX 


w 12 large prawns, 


b N shelled 


. 4 tablespoons | 


/ (60 ml) A 


cornstarch ES 


“eam bowl. Using chopsticks 
or your fingers dip the 


prawns into the egg. = 


1 onion, m DR 
cubed a 88 à 5 
i 4 5 tablespoons wed 

7 (75 ml) vegetable oil 


1 red pepper, diced esi 
1 tablespoon 
(15 ml) sugar / 


zx 


W! tablespoon 


(15 ml) rice dash of salt 
vinegar Er 


2 ablespocns N 
(30 ml) ketchup 


á | — Y 2 tablespoons 
á - (30 ml) water 


= Tips & Tricks 
Stir fry the onion and bell 


pepper for 2-3 minutes. You can adjust the sauce by adding 
more or less sugar and vinegar. 
More sugar makes the sauce 
sweeter, while more vinegar makes it 
more sour. If you do not have rice 
vinegar, use half a tablespoon (8 mi) 
of lemon juice instead. If you use 
pork or chicken, cut the meat into 
cubes and prepare in the same way 
= as the prawns. 

PM Heat the oil in the wok. Add 


| the prawns and cook until 


they turn an orangy-pink. Be Ut = 
ensils 


careful not to get splattered by the 
oil—have an adult help you. Use a 


slotted spoon to remove the 
prawns. Place them on paper 
towels. Pour out most of the oil, 


except 1 tablespoon (15 ml). 
WOK OR LARGE 
FRYING PAN 


Place the cooked prawns back 


in the wok and mix well. 


/ In a bowl, mix the remaining 


soy sauce, remaining 
cornstarch, salt, sugar, rice 
vinegar, ketchup, and water. 
Then add these ingredients to 
the wok and stir until the sauce n 
is thick. Serve hot. You may top 
this dish with sliced 
oranges or spring 
onions. 


L 


nex 


cami) 
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Tofu with pork 


Tofu, also called bean curd, has a slightly nutty taste 
that blends in well with strong flavors. Tofu 

is made from soy milk and is very healthy. It is a 
common high protein food in many parts of Asia 


where less meat is eaten than in North America or 


Europe. You can find tofu in Asian supermarkets | L Place the oil, garlic, and ginger 


18 


muuan and health food stores. in a wok on medium high. 


Sauté for 2 minutes. Now add the 
other ingredients except the pork, 
tofu, and onions and bring them to 


a boil. 


Ties & Tricks N 


b The sauce that is made in 

' step 1 can be prepared ahead 
»| of time and stored in the 
refrigerator until you need it. If 
you do not like pork, use 
chicken or beef instead. 


When the sauce 
is bubbling, 
add the pork and cook for about 
10 minutes, stirring continuously. 


Utensils 


WOK OR 
ale PAN 


WOODEN SPOON \ \ 
. KNIFE z 


CUTTING BOARD 
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3% the tofu into bite- 
sized pieces and slice the 
green onions coarsely. Take 
care to hold the knife firmly 
by the handle with one hand 
and hold the tofu and onions * 
with your other hand. Keep 
your fingers well away from 
the blade at all times. 


I A's fu te 
län j 19 
aaa 


the wok and stir 


Ingredients 


* — 1 clove garlic, 


Ven « minced 


carefully. 


5 ja with the 
green onions, and 


toss very carefully using 


1 teaspoon (5 ml) 
ginger, minced 


2 teaspoons (10 ml) 
light soy sauce 


2 teaspoons A 
(10 ml) [$^ 
f 


\ 
dark soy sauce ; 


chopsticks or a spoon. 


Serve hot. 


| 1 teaspoon 
(5 ml) 1 teaspoon 
sesame oil \ (5 ml) sugar 
dash k 
1 teaspoon (5 ml) 


of salt 
dedi cornstarch 


4 


T 4 tablespoons 
| white pepper (60 ml) water 


1 cup (4 1b/250 g) 
| ground pork 


1 Ib (500 g) 
"t soft M» 


2 green u 
|! onions 


Braised mushrooms 


Chinese dried mushrooms can be found in Asian 
food stores and in many supermarkets. They come 
in plastic packages and need to be soaked in hot 
water before they are cooked. In this recipe, they 
are simmered in a sauce over low heat for 30 to 40 
minutes. This cooking technique is called “braising.” 
1 Soak the mushrooms in 2 cups 


(500 ml) of hot water for about 
20 minutes. They should be soft. 


Ingredients 
© à 20-25 large, 
f = Chinese dried 


ib mushrooms 


Af = y 


3 cups (750 ml) | 
hot water Da 


mv i tablespoon (15 ml) 


vegetable oil 


; Fato clove 
"a. N * GUS 
Ü my: b. ` / . 
(n — — minced 


1 tablespoon (15 ml) 
light soy sauce 


AA 2 teaspoons piik 
\ (10 ml) sugar WE 
VK | 


4 tablespoons 
(60 ml) 


oyster sauce 


D 60809? 


ee 


Utensils === 


dum. ; / ) KNIFE 


WOODEN SPOON | 


CUTTING 
BOARD 


WOK OR 
FRYING PAN 


Din the mushrooms 
and dry them with a 
cloth. Use a table knife to cut 
off the stems. 


Heat the oil in the wok and sauté 
the garlic over medium heat until 


it is soft. 


A's the soy sauce, oyster sauce, 
sugar, 1 cup (250 ml) hot water, 


and the mushrooms to the wok. Heat 
until the mixture is bubbling. 


AK I:AIKAIA 


680968022. 


ur 


M 
Ties & Tricks ' 


If you can find them, replace some of the dried mushrooms 
with fresh shitake mushrooms. Their different texture will give 
the dish an even better taste. Do not use button mushrooms 
in this dish. If the mushrooms are fresh, skip step 1. For 
added flavor, use chicken stock instead of water in the sauce. 


M 
5r the heat 
down and 
partially cover 
lid. Simmer until 


- most of the liquid has 
evaporated. Serve hot. 


, vm 
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Chinese New Year 


The Chinese calendar is based on lunar and solar 
movements—the days and months are marked by the 
movements of the sun and moon. Chinese New Year falls 
on a different day each year, because it is the day of the 
first new moon of the new year. Chinese New Year is 
probably the biggest and most important celebration in 
Chinese culture, and it is celebrated by Chinese all over ee o t 


the world. Colors, food, and symbols all play a big role at Chinese New Year, red 


in making sure the New Year is full of good fortune. The = €elopes filled with money 
and decorated with lucky 


festival lasts 15 days and begins on New Year's Eve. On symbols. 


this evening, family members gather for a large dinner. 
New Year's Eve and New Year's Day are important to 
the family. Even if children have moved far away, they 
will try to come home for Chinese New Year. That is 
why the New Year's Eve dinner is also called the 


Reunion Dinner. —— e 5 cups (1250 ml) glutinous 
2 | — = rice flour 
e 1% cups (312 ml) brown 
sugar 
e 1% cups (312 ml) boiling 
water 
Sift the flour (buy this special sticky 
flour at an Asian food store) into a 
large mixing bowl. Put the sugar in 
the boiling water and stir until it 
dissolves. Pour the water and sugar 
into the flour and mix well. Line an 
8 inch Chinese steaming basket with 
parchment paper. Pour the mixture 
into the basket and level the top. 
Place the steaming basket over a 
pot of boiling water and steam for 2 
hours. To test if the cake is cooked, 
insert a chopstick into the center. If 
it comes out dry, the cake is ready. 
Invert the cooked cake and remove 
the paper. When cool, wrap in foil 
and refrigerate for 2 days before 
cutting into four or six-sided shapes. 


”0,0%02090:0050>2 cow 
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There are many traditional foods 
that are eaten during Chinese New 
Year. A large amount of food is 
prepared to show that the family 
will have good fortune in the 
coming year. All the dishes have 
special meanings. For example, 
chicken stands for prosperity and 
fish represents togetherness and 
abundance. Desserts are also 
popular and represent a happy life. 
One favorite dessert is “tang yuan” 
a dumpling made of glutinous rice 
flour rolled into balls and stuffed 
with a sweet filling of peanuts or 
sesame. This is commonly 

eaten on the last day of x 
the Chinese New Year. 


Ş luck. On Chinese New Year, 


A New Year | 
Legend 


Most people agree that the 
Chinese word “Nian,” which 
means year, was the name of 
a monster that ate people on 
New Year's Eve. The people 
were frightened of Nian but 
an old man came to their 
rescue. Inle tole Niany Vs | 7 WM Nm IN 
have heard of your SH MEL ad, X i N 23 
ferocious power, but can > g 5/0 f. ENEE 

you swallow the beasts of prey 
on earth instead of helpless 
humans?" The monster agreed a 
and stopped eating people. The old man 6 T 
told people to put up red paper decorations SS. «= 

on their windows and doors at each year's end. 

The color red would scare away Nian. Even today, the Chinese 
hang red paper decorations during new year. 


Orange is the color of good 


bring two mandarin oranges 

for your host. You will 
also receive two 

oranges when you 

leave. 


Oh, E 


Vegetables with 
oyster sauce 


Lightly boiled or steamed vegetables are a common 
part of Chinese cuisine. Make sure that these 
vegetables are crisp and not overcooked. They will 
taste better and are better for you. Overcooked 


24 vegetables can lose some of their vitamins. 
BETE. 5 


eee SG 
Tips & Tricks ©, 


For a sauce with more flavor, slice a green onion thinly 
and saute it in 1 tablespoon (15 ml) of vegetable oil and 
sesame oil. Drizzle the vegetables with the oil and onions. 


1 Fill a large pot half full with 
cold water and a dash of salt. 
Place it over high heat and boil. 


Zu the water is boiling, 
add the vegetables. Do not 


cook them too long. The vegetables 
should still be crisp and have 
a good crunch to them. 


WIAIPWIAPWLUAPWICAP E Or 


Arrange the 

vegetables 
nicely on a serving 
dish. Pour tHe oyster 
sauce over the top 
and serve hot. Try 
topping them with 
sesame seeds as well. 


3 the vegetables out using a pair 
of chopsticks or tongs. Shake off the 


extra water. 


Utensils NG e 


> 


<== CHOPSTICKS 
LARGE POT OR TONGS 


Ingredients 
dash of salt | 


6 to 8 stalks green , 
leafy vegetable, 


2 tablespoons 
(30 ml) 


oyster sauce 


sn. M 
KALN. 


Chinese omelet 


Traditionally, eggs are not served as a main dish 
in Chinese cooking. This style of omelet, however, 
has become popular. It is guick and easy to prepare, 


and can be served at breakfast, lunch, or dinner. 


Try adding your own favorite foods to this omelet. 


— | Combine the onion, meat, 


soy sauce, and salt in a mixing 


26 == 
== Utensils 


T CHOPSTICKS 


bowl. Mix until it is smooth and 


without large lumps. 


SPATULA 


SKILLET OR 
FRYING PAN 


2 Beat the eggs in a separate 
See bowl until they are light and 
frothy. Add the egg to the 


meat and onion mixture. 


ja! 


Ja E Wu J 
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v i & f Deà 7 T 4 
ur " > > AOU 

" > . SS d e 


N I e 


Ingredients 


A 


s 1 small white 
onion, chopped 


1 cup (41b/250 g) tinen 


diced ham Ge I 
P1 - qi e f J 
"d y m 
a pw 
S ~s E e» e 
ie -1 handful | 
2** bean sprouts X 


% tablespoon (8 ml) 
light soy sauce 


3 


(5 ml) salt ` 


m 2 eggs 


2 green onions, 
chopped 


2 tablespoons (30 ml) % 
vegetable oil f | 


For the sauce 


% cup (125 ml) 
chicken stock 


2 teaspoons (10 ml) 
thick soy sauce 


dash of sugar 


2 teaspoons 
(10 ml) 


cornstarch 


=" W P ae U J 
fat . j p m : ~ W 


3 the oil in a frying 
pan and slowly pour in all 
of the egg mixture. When the 
omelet gets a little puffy and 
the underside is golden brown, 
add the bean sprouts and 
spring onions. Flip the omelet 
over and cook until the other 
side is brown too. 


Faeroe T 
| Ties & Tricks 


j A As the omelet is cooking, mix all 


FE the ingredients for the sauce 


27 
Try using crabmeat or diced 
roast pork instead of the ham 

in this recipe. When cooking 

the omelet, let the sides set 

and then push them toward the 
center of the pan. Tip the pan 
and let the excess egg mixture 
flow to the sides. Your omelet 
will cook more evenly and it will | 
be easier to turn over. Also 
shake the pan while cooking to 
make the omelet fluffier. 


together in a saucepan and bring to a 
boil. Pour the sauce over the omelet 


or serve separately. 


Fried rice 


This dish is very popular at Chinese restaurants. 


Usually fried rice is served in Chinese homes as a 


CHOPSTICKS 
‘ | OR FORK || 
steamed rice to go with a meal. At special banquets, , | 
: | 
ý ) WOK OR LARGE 

fill up anyone who did not get enough to eat! KLS FRYING PAN 


one-dish meal, although it is also used instead of 


fried rice is served toward the end of the meal to 


Ingredients — 
KEKSISI 1 cup | 
EK) (41b/250g) | 

X 4] chopped ham 


or cooked 
shrimp 


e 


1 cup (250 ml) 
fresh or 
thawed frozen % 
vegetables (corn, 
peas, and carrots) 


4 cups | 
(1000 ml) | 
cooked long- | 
grained rice 

| 


' 2 cloves 


p" 
| garlic, finely R vA 
| chopped Aw 


A 1 tablespoon 
(15 ml) light 
soy sauce 


i 2 tablespoons (30 ml) 


1 Add 1 tablespoon (15 ml) "" J 
=ý vegetable oil 


of the oil to the wok then 
place over medium heat. 


Die the garlic and stir fry b | 


until it turns pale golden 


P brown. Be careful not to burn 
the garlic because it will make 
the dish taste bitter. 


P) 


j P Add the ham or shrimp, 
a together with the vegetables to 
the wok. Stir fry for 1 minute. 


A“ the rice and stir fry until all 


the ingredients are well mixed. 


Place the rice mixture on a plate. 
Add the remaining oil to the wok. 


ben Beat the egg in a bowl, 
< then add it to the wok. 
Stir with a fork or chopsticks 
to scramble the egg. When 
cooked, put the rice mixture 
back into the wok. Pour the 
soy sauce on top and stir fry 
until well mixed. Serve hot. 


Fried rice should not be sticky— 
the grains should be separate and 
"dry." To get dry rice, use rice left 
over from the day before. If you do 
not have any rice from last night's 
dinner, make sure that the rice you 
use is cooked and left to cool 
before you start preparing t 
your fried rice. 


Long-life noodles E 


Noodles are popular in Chinese cuisine. They 

are always served at birthday parties, because the 
long strands are believed to be symbols of long 
lite. To have a long life, people try to eat the 


noodles whole, without biting through the strands. 


"D Heat the oil in a wok. When it 
“amis hot, stir fry the minced ginger 
and garlic until golden brown. 


Eating noodles whole takes quite a bit of practice, 
430. so make this dish often! 


1 If using dried 


Utensils CHOPSTICKS OR At. 
CA, TONGS , Il h : 
WOK OR LARGE TN Mim docs 
FRYING PAN | instructions on the 


N 
ON 

N AR 

x N package to cook 


them. Drain and 


KNIFE set aside. 
S CHOPPING 
WOODEN SPOON BOARD | 


P Add the pork and stir fry until 
it is well cooked and pale gold. 


To avoid having the noodles stick 
| together before cooking, toss them 
Voin a little oil. Then lay them on a 
plate until you need them. Stir the 
noodles with care after adding 
| them to the wok to avoid breaking 
. them. If you cannot find fish cake 
| in an Asian supermarket, use 
| cooked shrimp instead. If you 
| cannot find fresh bean sprouts, 
thinly sliced Chinese cabbage 
] works well. Both vegetables give a 
' crunch to the dish and balance out 
the soft noodles. 


E a | | a Add the noodles to 
Ingredients | | "m 
8 oz (250 g) fresh 


? the wok and stir fry 
another 2 to 3 minutes. 
or dried egg noodles | 


uM n N 
"7 ^N a 


4 


NS 
Nays 


GE = 
sar) 
jo X ) 
"E 
v 
Uf, 
u 


2 tablespoons JA 
(30 ml) vegetable oil N 


Am 1 teaspoon (5 ml) 
J ginger, minced 


F 
af “= 
2-3 cloves N . 
garlic, minced jam +" 


Assa the bean sprouts and fish 


. M cake and stir fry for 


2 to 3 minutes more. 
Es 37 oz (100 g) 
mer. sliced pork 
3% oz (100 g) Y. 6^ in the soy 
bean sprouts 1 sauce and oyster 
>> : " 


sauce, and stir fry until 
all ingredients are well 
mixed. Serve hot. 


3% oz (100 g) 
sliced fish cake 


1 tablespoon 
(15 ml) light 


Soy sauce 


1 tablespoon == 
(15 ml) 
oyster sauce p 
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Chicken porridge 


This porridge will warm you up on cold winter 
evenings, although it takes a while to cook. Keep 
an eye on the pot to make sure it does not burn or 
boil over. Try adding to the dish-use small amounts 


of garlic, ginger, or lemon juice. 


# P Rinse the rice under cold 

sew running water. Place 4 cups 
(1 liter) of the chicken stock in a pot 
and add the rice and ginger. Bring 
the pot to a boil, then lower the 
heat. Simmer without a lid for about 
1% hours, or until rice is very soft. 
Keep the heat low so that the 
porridge does not boil over and stir 
often so it does not stick. If the 
porridge becomes too thick to stir, 
add more chicken stock to the pot. 


| Simmer the 
N i 
m chicken breasts 


in a pot of boiling 
water for about 15 
minutes. Remove 
the breasts, and save 
the water in the pot. 
This water is now 
chicken stock. 


N N 
> TIPS & Tricks 


For a different flavor, replace 
the chicken with the same 
quantity of sliced fish or 
prawns. Also try using half long 
grain rice and half glutinous 
rice, so that the porridge is 
thicker and creamier. Some 
Chinese grocery stores also sell 
something called “broken rice.” 
This rice cooks more quickly 
and it is perfect for porridge. 


While the porridge is cooking, 
chop the cooked chicken 


breasts and place to one side. 


A FENN E TEER ai 


Ingredients 
2 chicken 
breasts, 
boneless and 
skinless 


Mein 250 ml) - : 
long-grain rice 


4 slices ginger 


salt to taste 


few drops 
of sesame oil 


few drops of 
light soy sauce (M 


1 tablespoon 
(15 ml) 

| chopped 

| coriander 


= 2 green onions, 
. chopped 


b e 


LARGE POT 


When it is ready, the 
porridge should be thick 
and creamy. 


Heee the porridge in a & 
serving bowl. Drizzle it with \ 
sesame oil and soy sauce and stir. Top 


with chicken, and add salt. Garnish 
with coriander and green onion. 


p 4 
E a] 
= 


E 


K. 
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W 
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Red bean soup 


In Chinese cuisine sweet soups are often served as a 
dessert at the end of the meal. While red bean soup 
is not common in Chinese restaurants, it is one of 
the most popular desserts in Chinese homes. Best 
of all, this sweet soup is easy to make! 

34 s N 
ee 


m—— 55 85 X a 
| , - | | Soak the beans in a 


To add more flavor to this dish, try | ama large bowl in cold 
adding some shredded orange zest | water overnight. 
to the soup as it is cooking. 


10. 


2" next day, boil a large pot 


of water. Drain the beans and 


add them to the boiling water. 


3o» the beans for 
about 1% hours until 
they are soft. If you 
like firmer beans, 


cook them for a 
shorter time. 


Ingredients 


y 


| ger = 5 cups (1% liters) 
Se (2 cold water 

Y SRM 
1 cup (250 ml) 48 Te 
dried red RD 
beans 


about % cup 


4 J) (125 ml) 
J sugar 
Utensils 
WOODEN 


SPOON 


LARGE POT 


DOO EO Um (0 98.0 98 9 d 


Egg custard tarts Ingredients 


wg 2 Enued 


Egg custard tarts are the perfect way to finish a E 
Chinese meal. The egg custard tarts can be made | e. yolks 
with either flaky or short pastry, although the 


` 1 cup (250 ml) 
traditional tart is made with a flaky pastry. | sugar 


Choose the pastry you think tastes better. 


milk 


| 4 cup (125 ml) 
10% cream 


| 1 package ready- 
| made frozen 
| pastry (flaky or 


x |i 
k 


; Preheat the oven to 300°F 
miin (150°C). 


Utensil ED 
ROUND PASTRY NK ON — 
CUTTER JA 
TART BAKING 1k ; 
a DOWN Combine the egg yolks 
> SHELLS N TNA 
W" tem and whole eggs in a jug or 


LARGE BOWL z EGG BEATER (WAV bowl. Beat them slowly with the 


egg beater. 


UR ec PA ROI Patt’ JY 


e the sugar and beat 
until it is dissolved. Now 
pour in the milk and cream, 


and beat well. Stop beating 
just before the mixture 


becomes foamy. 


Aroi out the pastry and cut it 


into circles large enough to line 37 
inside the baking shells. 


Hrs the pastry pieces into the 
baking shells. Make sure the 


bottom and sides of the shell are 
evenly covered. 


6" each 
pastry shell 


with the egg 
A mixture. 


J the shells on a baking sheet and 
bake in the oven for 45 minutes, or 
until the tarts are golden brown. 


Q- the tarts cool for 10 minutes. 
Remove them from the shells and place 
them on a wire rack to cool further. Serve 
the tarts at room temperature. 


mn TA 


k 


All the ingredients for the filling must 
be at room temperature; if not, it may 
curdle during baking. The filling should 
be firm, creamy, and smooth; not 

runny or solid. 


Glossary 


appetizer A small dish served 

before the main course 

beat To mix a liguid or soft 
paste rapidly 

braise To simmer food slowly 
in a sauce 

Bok Choy A green leafy 
Chinese vegetable 

Cantonese Describing something 
native to the Canton region of 
southern China . 

coriander A herb used in cooking; 
also known as cilantro 

cuisine A style of cooking 

dice To cut food into tiny cubes 
using a knife 

dissolve When something, such as 
sugar, disappears into a liquid, 
such as water 

dredge To cover a food item in a 
substance such as flour or starch 
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beans 18, 22, 23, 30, 34-35 
bean sprouts 27, 30, 31 
beef 18 


braised mushrooms 20-21 


Canton 10, 16 

chicken 16, 17, 18, 220 PTE 
chicken stock 12, 14, 15, 20 
chicken porridge 32-33 

Chinese New Year 7, 22-23 
Chinese omelet 26-27 

coriander 33 

om 12 i3 

cornstarch 11, 12, 16I TERT 
cream 36 


dim sum 7, 10, 11 


egg tarts 36-37 
eggs 9, 13, 14, 16, 2602725 
56207 
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four-color soup 14-15 
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Costi “Whena N as. 
water, is heated until it turns 
into vapor or gas 

garnish To add a portion of 
food to the side of a main dish 
as decoration 

glutinous rice Rice that is sticky 
and thick when it is cooked 

heaping Describing a 
measurement that is slightly 
larger than normal 

immigrant A person who has left 
his or her native country to live 
in anew one 

lunar Describing something that 
relates to the moon 

marinate To soak a food item in 
a sauce for a long time to give 
the food extra flavor 

mince To cut or chop into very 
small pieces 


fried rice 7, 28-29 


garlie 18, 28 295 30% 32 

ginger 11, 12, 15, 18; 30, 32 

green onions 13,17, 19, 24, 
27.33 


ham 27,29 


lemon juice 17, 32 
long-life noodles 30-31 


milk 36 
mushrooms 14, 15, 20, 21 


onions 17, 18, 26 
oyster sauce 21, 24, 25, 31 


peppers 16, 17 
pede 10, 16, 17,18. 27, W 
prawns 16, 17, 33 


red bean soup 34-35 


. protein A natural substance 
found in foods such as meat 
and beans. It is needed by all 
living things 

sauté To quickly fry food in a 
small amount of oil 

simmer To cook just at or below 
a liquid's boiling point 

solar Describing something that 
relates to the sun 

thawed to change from a frozen 
solid to a liquid by warming — 

tofu a protein-rich food made 
from an extract of soybeans, 

used in salads and cooked foods 

wonton A small dumpling made 
of a thin rice noodle sheet 
wrapped around food 

zest Shredded peel of citrus fruits, 
such as oranges or lemons, that 
is used to flavor foods 


EE 7, 2228.29.32. 33 


Sesame oil 13, 19, 24, 33 

sesame seeds 22, 25 

shrimp 8, 10, 11 29, 30 

shrimp and pork dim sum 10-11 

soups 12, 14, 34 

soy milk 18 

Ber sauce 8, 11, 12, 13, 15, 16, 
Ec 19595. 279 51:33 | 

spring rolls 7, 8-9 

Smear 8, 12, 15, 17, 21, 35, 36 

sweet and sour prawns 16-17 

sweetcorn soup with crabmeat 
12-13 


tofu with minced pork 18-19 


vegetables with oyster sauce 24-25 
WWR etable oil 8, 9, 17, 18, 21, 27, 
13, 29, 30, 31 


wontons 10,11 
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Learn the secrets of Chinese cooking! 
Ouick and easy recipes show how to make real 
Chinese spring rolls and fried rice, as well as 
delicious desserts, such as egg tarts and red bean soup. 
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